Effects of moisture content, hybrid variety, kernel size, and microwave wattage on the expansion volume of microwave popcorn.
This study investigated several independent variables affecting the expansion volume of microwave popcorn; (a) different hybrids were used, (b) hybrids were popped at different moisture contents, (c) microwave ovens with various wattages were employed, and (d) kernels were separated by size. The greatest expansion volume was achieved with Hunt-Wesson 214 at 11% moisture. Overall, the large-capacity bag and the 1000-watt microwave oven produced the greatest expansion volume. Medium-sized kernels produced the greatest expansion volume.